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Need for Microbiological Criteria

Many yeast companies have established internal guidelines for levels
of bacteria, wild yeasts, and molds. These guidelines aid in assessing
conditions of sanitation in the fermentors and during subsequent process-
ing.

The testing of yeast products for Salmonella is appropriate, and specific
methods have been developed (FDA, 1978). The presence of the pathogen
in nutritional yeast is of special concern since this food may not be heated
prior to consumption. Baking, on the other hand, would destroy the sal-
monellae introduced with the active dry or compressed yeast.
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R.    FORMULATED FOODS

Sensitivity of Products Relative to Safety and Quality

Formulated foods have been described as commercially prepared, ready-
to-cook or ready-to-eat foods containing major ingredients from two or
more commodity categories (ICMSF, 1985). The potential hazards of the
major ingredients of these foods are discussed in other sections of this
chapter. The combining of these ingredients into a single product presents
not only the original hazards of each ingredient, but also the possibility
of magnified or additional hazards due to further handling, process in-
novations, or modification of the environment. For example, the chicken,
gravy, vegetables, and spices in a chicken potpie carry their own hazards
and also carry additional potential hazards due to increased handling,
possible temperature abuse during the time spent in such handling, and
the possibility that a microbiological situation of no concern in the original
ingredients is of concern in the formulated food. Beef and chicken potpies
have been the cause of botulism as a result of gross abuse by the consumer